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“GARCIA BAQUERO MANCHEGO

6 MONTHS

3 KgQ’
Date: 03/01/2018

PRODUCT’S DEFINITION:

BRAND

MANCHEGO 6 MONTHS AGED CHEESE (P.D.O) GARCIA

BAQUERO

FORMAT 3 KILOS

KIND OF CHEESE Fat matured cheese made with pressed paste

COMPOSITION Made with pasteurized sheep’s milk, acid cultures, salt, rennet

E.A.N. CODE 8412289005416

ORIGIN COUNTRY Spain

SANITARY REGISTER 15.00229/CR

CHARACTERISTIC:

FAT CONTENT 50 % to 60 % on dry matter

LACTIC DRY MATTER 62% minimum

FORM Cylindrical with flat sides. The hard rind is brown and, shows up the
impression made by the mould or zigzag braids on the sides and the
flower on flat surfaces.

SIZE 85-95mm high x 185-195 mm diameter

RIND (do not eat rind)

Covered by a polymeric emulsion of polivinile acetate with brown colour.
Colouring: E-150a
Preservatives: E-235, E-200

PASTE Ivory color. Small number of holes, sometimes none of them.
TEXTURE Turns from elastic to unctuous, consistent and resistant to cut
TASTE Intense flavor.
MADURATION 6 months approx
BEST BEFORE 6 months
PALETIZATION AND PACKING:
TYPE OF PALLET European
TYPE OF PACKING Carton case for 1 unit
CASE DIMENSIONS 240 (large) x210 (width) x125 (height)
CASES PER PALLET 180 cases
CASES PER LAYER 15 cases
NUMBER OF LAYERS PER 12 layers
PALET
PRESENTATION 1 unit per ng, with a label on the packing material.
Each piece is vacuum packed
STORING CONDITIONS Keep between 2 - 8 °C
TRANSPORT CONDITIONS Fridge trucks 2—8°C

APPLICABLE LEGISLATION

- Real Decreto 1113/2006, de 9 Septiembre. Norma de calidad de quesos.
-Reglamento 1881/2006 por el que se fija el contenido maximo de
determinados contaminantes en los productos alimenticios y sus
posteriores

modificaciones Reglamentos 165/2010 y 1259/2011.

-Reglamento (CE) n°® 2073/2005 de la Comision de 15 de Noviembre de
2005

-Reglamento 1169/2011 sobre la informacién facilitada al consumidor
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NUTRITIONAL INFORMATION:

Nutritional Information Average value per 100 g Average value per portion (20 g)
Energy 455 Kcal 1887 K] 91 Kcal 377 Kj
Fat 38g 7.6g

From which saturates are 262¢g 52¢g
Carbohydrates 13¢g 03g

From which sugars are 13¢g 03¢g

Fiber Og Og
Proteins 27g 54¢g

Salt 21¢g 042 g
Calcium 900 mg (113 % NRV) 180 mg (23 % NRV)
Phosphorous 450 mg (64 % NRV) 90 mg (13 % NRV)




